CHEMICAL CONSTITUTION  OF  NATURAL FATS
other seeds whose fats are rich in stearic as well as olelc and palmitic acids,
and many similar instances.
The delay in the synthesis of the triglycerides finally produced has not
yet been completely explained, but is not difficult to understand. Possibly,
as has been supposed, insufficient glycerol or lipase is present in the earlier
stages, but it is more,likely, as suggested by Tenroine,22 that the concentra-
tion of water in the seed cells in the early stages is too great to permit of
complete synthesis of neutral fat. Remarkable features of the final synthesis
into glycerides, if the process follows the general course indicated by the
studies which have been mentioned, are (i) the completeness with which
triglycerides are produced, with but little remaining free fatty acid and
apparently no di- or mono-glycerides containing unesterified glycerol
hydroxyl groups ; and (ii) the regularity of general structure (" even distri-
bution " of fatty acids amongst the glycerol molecules) together with,
according to the most recent indications, the production of triglycerides of
selected configuration (e.g. /3-oleodistearin, cf. Chapter VI, p. 216).